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2119         FRACTION  AND  CHARACTERIZATION  OF  ALCOHOL  EXTRACTABLES  ASSOCIATED  WITH 
SOYBEAN  PROTEINS.    NONPROTEIN  COMPONENTS. 
A.  M.  Nash,  A.  C.  Eldridge,  and  W.  J.  Wolf. 
J.  Agr.  Food  Chem.  15(1) :    102-108.    January-February  1967- 

21kh        A  SIMPLE  METHOD  FOR  MAKING  FULL-FAT  SOY  FLOUR. 

W.  J.  Albrecht,  G.  C.  Mustakas,  J.  E.  McGhee,  and  E.  L.  Griffin,  Jr. 
Cereal  Sci.  Today  12(3) :    81-83.    March  1967. 

2164         SOLUBILITY  AND  ULTRACENTRIFUGAL  STUDIES  ON  SOYBEAN  GLOBULINS. 
A.  M.  Nash  and  W.  J.  Wolf. 
Cereal  Chem.  kk(2) :    185-192.    March  1967. 

2168         NEW  FERMENTED  CEREAL  PRODUCTS. 

C.  W.  Hesseltine,  Mabel  Smith,  and  Hwa  L.  Wang. 
Develop.  Ind.  Microbiol.  8(20):    179-186.  1967. 

2171         FULL-FAT  SOY  FLOUR. 

E.  L.  Griffin. 

Proc.  Conf.  Adv.  Food  Processing  held  at  New  Orleans,  La., 

March  22-24,  1965.    South.  Util.  Res.  Dvlpmt.  Div. ,  Agr.  Res.  Serv., 

U.S.  Dept.  Agr.,  ARS-72-55,  pp.  kh-52.    March  1967. 

2177         PRODUCTS  FROM  SOYBEANS.    TO  MEET  RISING  PROCESSOR  INTEREST,  TOFU 
PROCESS— ON  A  LABORATORY  SCALE. 
Hwa  L.  Wang. 

Food  Technol.  21(5) :    115-116.    May  1967. 


2196         RELEASE  OF  PROTEINASE  FROM  MYCELIUM  OF  MUCQR  HIEMALIS. 
Hwa  L.  Wang. 

J.  Bacteriol.  93(6):    1794-1799.    June  196 7. 

2201         SOYBEAN  PROTEIN  FOODS. 

Proc.  Conf.,  sponsored  by  U.S.  Department  of  Agriculture ,  United 
Nations,  and  Soybean  Council  of  America,  Peoria,  Illinois, 
October  17-19,  1966.    North.  Util.  Res.  Devlpmt.  Div.,  Agr.  Res. 
Serv.,  U.S.  Dept.  Agr.,  ARS-71-35,  285  pp.  May  1967. 

2214         EDIBLE  SOYBEAN  PROTEIN  PRODUCTS.    A  LIST  OF  PUBLICATIONS  AND  PATENTS 
FOR  1966. 

North.  Util.  Res.  Devlpmt.  Div.,  Agr.  Res.  Serv.,  _  _ 
U.S.  Dept.  Agr.,  ARS- 71-26-5,  3  pp.    June  1967-  /Processed/ 

2225         FULL-FAT  SOY  FLOUR  BY  A  SIMPLE  PROCESS  FOR  VILLAGERS. 

G.  C.  Mustakas,  W.  J.  Albrecht,  G.  N.  Bookwalter,  and  E.  L.  Griffin,  Jr 
North.  Util.  Res.  Devlpmt.  Div.,  Agr.  Res.  Serv., 
U.S.  Dept.  Agr.,  ARS- 71-34,  11  pp.    August  1967. 

2227        TRADITIONAL  FERMENTED  FOODS. 

C.  W.  Hesseltine  and  Hwa  L.  Wang. 

Biotechnol.  Bioeng.  9(3):    275-288.    July  1967- 

2235         SOYBEANS  AND  CORN  JOIN  FORCES  IN  FOOD! 
R.  J.  Dimler. 

Soybean  Dig.  27(12):    50- 53.    September  1967. 

2278         PLANT  SEEDS  AS  PROTEIN  SOURCES  FOR  FOOD  OR  FEED.    EVALUATION  BASED 
ON  AMINO  ACID  COMPOSITION  OF  379  SPECIES. 

C.  H.  VanEtten,  W.  F.  Kwolek,1  J.  E.  Peters,  and  A.  S.  Barclay. 
J.  Agr.  Food  Chem.  15(6):    1077-1089 .    November-December  1967. 

2284  PURIFICATION  OF  THE  IIS  COMPONENT  OF  SOYBEAN  PROTEIN. 

A.  C.  Eldridge  and  W.  J.  Wolf. 

Cereal  Chem.  44(6):    645-652.    November  1967. 

2285  CRYOPRECIPITATION  OF  SOYBEAN  IIS  PROTEIN. 

W.  J.  Wolf  and  Dayle  Ann  Sly. 

Cereal  Chem.  44(6) :    653-668.    November  1967. 
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187-F       STUDIES  OF  THE  FLAVOROUS  SUBSTANCES  IN  SHOYU.    PART  XXVII.  THE 
PRODUCTION  OF  4-ETHYLGUAIACOL  DURING  SHOYU  FERMENTATION,  AND  ITS 
ROLE  FOR  SHOYU  FLAVOR,    /in  Japanese.    English  summary,  p.  hk2jj 

Tamotsu  Yokotsuka,  Yasuo  Asao,  and  Toshio  Sakasai. 

Noda  Institute  for  Scientific  Research,  Noda  City,  Japan. ^ 

J.  Agr.  Chem.  Soc.  Jap.  (Nippon  Nogei  Kagaku  Kaishi)  4l(9)  : 

kk2-kkj.    September  1967- 

189-  F       STUDIES  ON  THE  FLAVOROUS  SUBSTANCES  IN  SHOYU. _  PART  XXV.  FLAVOROUS 

COMPONENTS  PRODUCED  BY  YEAST  FERMENTATION,    /in  Japanese.  English 
summary,  p.  428^/ 

Tamotsu  Yokotsuka,  Toshio  Sakasai,  and  Yasuo  Asao. 

Noda  Institute  for  Scientific  Research,  Noda  City,  Japan. * 

J.  Agr.  Chem.  Soc.  Jap.  (Nippon  Nogei  Kagaku  Kaishi)  4l(9) : 

428-433.    September  1967. 

190-  F       STUDIES  OF  THE  FLAVOROUS  SUBSTANCES  IN  SHOYU.  _  PART  XXVI.  FLAVOROUS 

COMPONENTS  PRODUCED  BY  YEAST  FERMENTATION,    /in  Japanese.  English 
summary,  p.  hjk^J 

Yasuo  Asao,  Toshio  Sakasai,  and  Tamotsu  Yokotsuka. 

Noda  Institute  for  Scientific  Research,  Noda  City,  Japan. ^ 

J.  Agr.  Chem.  Soc.  Jap.  (Nippon  Nogei  Kagaku  Kaishi)  4l(9) : 

kjk-khl.    September  1967. 


PATENTS 

/These  patents  are  assigned  to  the  Secretary  of  Agriculture. 
Printed  copies  of  patents  may  be  obtained  only  by  purchase 
(50  cents  each)  from  the  Commissioner  of  Patents,  U.S.  Patent 
Of f ice ,_Washington,  D.C.    20231.    Order  by  number,  do  not  send 
stamps^/ 

MICROBIOLOGICAL  SCREENING  PROCESS  FOR  AFLAT OXIN 
Harland  R.  Burmeister. 

U.S.  Patent  3,360,441.     December  26,  1967. 
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